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© Roast chicken has always been a 
healthy classic. We especially liked the un- 
usual combination of flavors Ada Beachy 
uses in her marinade. For a leaner ver- 
sion, just use 2 tablespoons of butter or 
margarine. 


ROAST CHICKEN 
Ye cup vinegar 
VY, cup butter or margarine, melted 
1 teaspoon Worcestershire sauce 
Y% teaspoon seasoned salt 
1 (3- to 5-pound) broiler-fryer 
chicken 


Combine first 4 ingredients in a 
large heavy-duty zip-top plastic bag; 
add chicken. Seal bag, and marinate 
in refrigerator 3 hours. 

Remove chicken from marinade, 
discarding marinade. Place chicken, 
breast side up, in a lightly greased 
roasting pan. 

Bake at 350° for 1% hours or until 
a meat thermometer registers 160°. 
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Yield: 4 to 6 servings. 

Note: For more intense flavor, the 
vinegar mixture may be inserted into 
the chicken with a meat injector, which 
can be found where meat marinades 
are sold. Sprinkle seasoned salt on out- 
side of chicken, and cook as directed. 
ADA BEACHY, Huntland, Tenn. 


